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Do you know, my son, what Moroccan

teais?

Moroccan tea is one of the most
famous types of tea in the Arab world,
sometimes called "Atay." It is known
for its refreshing taste and beautiful
aroma, especially since it is often
prepared with fresh mint, green tea,
and sugar. It is an important part of
Moroccan culture, where it is

frequently served to guests and family.
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Moroccan tea is a warm beverage

usually made from:

Green tea

Fresh mint leaves
Sugar
Hot water

It is distinguished by being poured from
a height into the cup, creating a

beautiful, light foam on top of the tea.

People love it because it is:

Warm and comforting

It has a beautiful aroma due to the mint
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It is drunk during family gatherings

It helps you feel relaxed

It is served with delicious Moroccan
sweets. In Morocco, offering tea is
considered a sign of generosity and
hospitality. When a guest arrives at a
house, Moroccan tea is often offered

first.

The traditional method of preparation

is as follows:

The water is boiled. Green tea is placed

in the teapot.

The tea is rinsed with a little hot water.
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Fresh mint leaves are added.

Sugar is added.

Hot water is poured over it.
It is left to infuse for a few minutes.

The tea is poured into glasses from a

nice height.

This method makes the tea more

flavorful and aromatic.
Moroccans use:
An ornate metal teapot

Small, colorful glass glasses

A beautiful tray for serving the tea

14
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And sometimes the utensils are

decorated with exquisite traditional

Moroccan designs.

Moroccans drink tea:

In the morning

After lunch

When receiving guests

On holidays and special occasions
During family gatherings

And in some homes, it is drunk more

than once a day.

Some people add to their tea:
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Mint

Wormwood

Thyme

Cinnamon
Lemon
Aromatic herbs

But the most popular type is green tea
with mint. When drunk in moderation,

it can:
Provide warmth

Give a feeling of freshness

Help you relax
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Let your breath smell good due to the

mint.

However, children shouldn't drink too
much tea because it contains caffeine,

which is also present in green tea.

Moroccan tea is more than just a
beverage; it's part of Moroccan
heritage and culture. People sit
together, talk, and laugh while drinking
it, so many associate it with warmth,

love, and family.

It's sometimes called "Atay".
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Moroccan tea is often golden-green in

color.

Some people hold the teapot high

when pouring to show off their skill.

The aroma of mint creates a pleasant

and refreshing atmosphere.

Moroccan tea is popular in many

countries around the world.
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